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from the crystallisers to the centrifuges, and, in order to effect more complete separation
of the molasses adhering to the surface of the crystals, especially in the layer adjacent to
the gauze, so-called covering or clearing is resorted to ; while the centrifuge is still in motion,
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_^^          is sprayed with finely divided cold or tepid water (Fig. 363), or even with a jet

of steam applied inside or, better, to the outside of the basket, the molasses being thereby
rendered more liquid. This procedure naturally gives a whiter raw sugar (first product)
but in diminished yield, a small part of the sugar being carried away with the molasses by
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the water. This loss is diminished by using, in place of water or steam, sugar juices (syrups)
gradually increasing in purity, so that the molasses and less pure syrups are removed and
the sugar left covered with a solution of pure sugar. In this way minute, moderately white
crystals of sugar are obtained, and these are sometimes placed on the market without
refining, but the public suspects them of being adulterated and prefers quite white crystals
or cubes.